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Beets  and  "boots  are  "both  among  the  subjects  iii  the  question- "box 

'  I  U.  S.  DEPARTMENT  GF  AGRICULTURE 

today.     The  ansv/ers  to  these  questions  come  from  home  economists  of  the 
U.  S.  Department  of  Agriculture. 

These  days  everybody  is  interested  in  getting  the  last  hit  of  nutritive 
value  out  of  whatever  food  comes  into  the  house.    Here's  a  question  about 
the  value  of  the  green  leafy  tops  of  larger  beets,     The  letter  says: 

"We  are  very  fond  of  beet  greens  in  our  family.    Like  most  people  we 
choose  the  tops  of  young  baby  beets  to  cook.     I  have  been  wondering  about 
using  the  leaves  of  larger  beets  also — the  tops  that  most  people  throw 
away.    Do  these  older  beot  tops  have  the  same  food  value  as  the  young  tops, 
and  is  there  any  objection  to  cooking  and  eating  them?" 

The  home  economists  say:     By  all  means  use  the  tops  of 'the  larger  beets 
if  they  are  crisp  and  green.    Tops  of  older  beets  require  longer  cooking 
than  young  tops,  but  they  are  still  high  in  food  value.     In  fact,  the  tops 
may  be  richer  than  the  roots  in  such  nutrients  as  iron  and  vitamin  A  . 

The  home  economists  suggest  thinking  of  beets.... and  also  turnips.... 
as  two  vegetables  in  one,  as  long  as  the  tops  are  crisp  ai^^' green.  But 

cook  the  roots  and  leaves  separately.    You  can  sorve  both  greens  and  roots 
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at  one  meal,  or  serve  greens  at  one  meal,  and  beets  at  the  next. 

If  the  leaves  seem  tough,  chop  them  cither  before  or  after  cooking. 
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If  the  flavor  is  stronger  than  you  like,  try  using  the  "beet  greens  in  a. 
mixture ....  cooking  and  serving  then  together  with  spinach,  or  mustard,  kale  • 
or  turnip  tops,  A  mixture  of  cooked  greens  is  extra  good  in  flavor. 

This  letter  goes  on  to  ask  how  to  "put  up"  or  "preserve"  "beet  greens 
for  winter  use. 

The  home  economists  say  you  can  can  dry  greens.... or  can  them  'under 
steam  pressure ...or,  store  them  frozen,  if  you  have  a  community  freezer- 
locker  plant  near  "by.     This  is  a  year  when  you  help  -yovar  family  and  your 
country  "by  using  or  saving  every  bit  of  garden  produce  you  possibly  can. 

Now  from  beets,  let's  turn  to  a  couple  of  questions  about  boots— or 
shoes.    A  housewife  says:  "Nov/  that  shoes  have  become  so  precious,  I  want 
to  fix  up  the  closets  of  my  house  to  keep  them  in  good  condition.     I  have 
been  told  that  shoes  that  knock  about  on  the  floor  of  a  crowded  closet  get 
scuffed  and  out  of  shape.    Perhaps  you  will  tell  me  how  to  store  shoes 
properly. " 

Home  economists  suggest  that  you  can  store  shoes  on  a  shelf  or  a  rack, 
or  in  a  drawer.    Many  architects  build  a  simple  sloping  shelf  for  shoes  along 
each  side  of  the  closet  a  couple  of  inches  above  the  floor.. .low  enough  so 
clothes  won't  touch  the  shoes  but  high  enough  to  be  away  from  floor  dust. 
A  strip  of  molding  backed  along  the  top  of  the  shelf  holds  the  heels  of  the 
shoes. 

Another  good  place  tc  keep  shoes  is  on  racks  set  one  above  the  other 
on  the  closet  door.     The  stores  used  to  sell  metal  shoe  racks,  but  with 
the  wartime  shortage  of  metal,  you  may  have  to  make  your  own  racks  of  wood. 
The  bid-fashioned  shoe  pockets  of  cloth  fastened  on  the  closet  door  are 
good  for  soft  footwear  like  bedroom  slippers  and  rubbers. 

If  you  have  large  closets,  you  might  have  a  narrow  tier  of  shelves  for 


shoos  up  and  down  the  wall  on  either  side  of  the  closet  door.  Then,  of 
course  shoes  keep  nicely  in  drawers  partitioned  off  so  that  each  pair  has 
its  separate  compartment.     Shoe  caMnets  made  of  shoe  "boxes,  covered  in 
decorative  paper  and  set  in  a  framework  look  attractive  in  the  closet  or 
out  in  the  "bedroom.    Drawers  and  cabinets  save  shoes  from  dust  "better 
than  open  shelves  and  racks. 

The  main  thing  is  to  keep  shoes  off  the  floor  away  from  dust... 
protected  against  kicking  around....  and  in  shape.    When  dust  gathers  on 
shoes  it  dulls  the  f inish. . .gets  into  the  fabric  of  the  shoes .. .makes  shoes 
old  before  their  time. 

Now  this  question  about  protecting  shoes  from  mildew.  A  housewife 
who  has  begun  putting  away  winter  clothes  asks  how  to  put  shoes  away  so 
they  won't  mildew  in  summer. 

The  home  economists  suggest  that  you  clean  and  polish  shoes  before 
putting  them  away,  and  then  stuff  them  with  paper  to  help  them  hold  their 
shape.    Paper  is  better  than  the  spring  shoe    trees  for  long  storage,  he- 
cause  the  spring  trees  can  pull  shoes  out  of  shape  if  they  are  left  too  long 
Wrap  the  shoes  in  paper  or  put  them  in  shoe  "bags.     Store  in  a  dry  place 
where  the  air  cxrc xLates  well.     Keep  the  closet  aired  and  dry.     In  a  damp 
climate,  where  closets  stay  damp  most  of  the  summer,  a  ■'moisture  absorber" 
is  a  great  help.     Tills  is  a  container  of  one  of  the  chsaieal 1  salts  that 
draws  moisture  from  the  a?.r„ 

And  that  completes  our  quota  of  questions  for  tccay. 
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